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a trichinellosis hazard if the meat is ground in equipment that has pre-
viously been used to grind pork. This is far more apt to happen with raw
ground beef produced at the store level than with that manufactured in
centralized locations where regulatory control is exercised. Pathogenic
E. coli (0157:H7) in hamburger has been responsible for outbreaks of
hemorrhagic colitis (CDC, 1982). Adequate cooking of the meat should
minimize or eliminate the risk of contracting this disease from eating
hamburgers. Cooked ground beef as an ingredient in a variety of foods
can be associated with foodborne illness (Bryan, 1980).

The critical control points in the production of raw ground beef are the
raw meats, equipment sanitation, and temperature control. At centralized
locations, the raw materials may be entirely generated "in-house." More
often, at least a portion of the raw meats are purchased from outside
sources. Outside purchased trimmings are generally inspected upon re-
ceipt, and if sensory evaluation indicates off-condition the trimmings should
be rejected. The prudent manufacturer will conduct microbiological anal-
yses on the trimmings from various suppliers and eliminate those suppliers
shipping raw meats of poor microbiological quality. Proper cleanup of
equipment used to convey raw meats, grinders, and packaging machinery
is essential to the production of a product with satisfactory shelf-life.
Temperature control is of paramount importance. Most manufacturers
attempt to grind and package product as near to the freezing point as
possible. This is often accomplished through the use of dry ice. If proper
steps are not taken, however, the product may be packaged before the ice
has sublimed. If this occurs, the packaged product may become "gassy"
due to evolution of gaseous C02 after packaging. Microbiological mon-
itoring of the finished product is only of retrospective value, because
results become available after the product has entered merchandising chan-
nels. The prudent manufacturer will regularly monitor critical control
points to determine whether he has been successful in controlling the
microbiological quality of raw meat, the sanitation of processing equip-
ment, and storage temperature.

Perishable Raw Salted and Salted Cured Meats

Examples of these products are fresh pork sausage, Polish and Italian
sausage, and uncooked ham, bacon (see also Cooked Cured Meats), and
corned beef.

Fresh pork sausage, Polish sausage, and Italian sausage are essentially
ground meat to which spices and salt are added. The addition of salt may
be somewhat inhibitory to the gram-negative psychrotrophic aerobic bac-